
LUNCH MENUS



Prices do not include 22% service charge or applicable sales tax.  Prices guaranteed 90 days prior to event.

Plated Lunch 
Lunch includes your choice of soup or salad, entree and dessert.  

Lunch service includes artisan bread, creamery butter, coffee and herbal tea service

Salads
Caesar Salad

Shaved parmesan, herb croutons and creamy Caesar dressing

Mixed Green Salad
Tomatoes, cucumbers, red onion and red wine vinaigrette

Bibb Lettuce and Radicchio Salad
Tomatoes, green beans, pears, red onion and balsamic vinaigrette

Salad Upgrades
 Fresh mozzarella, basil and tomato salad, extra virgin olive oil and black pepper

$8.00 per person

Roasted beet and goat cheese, frisée, petite greens and red wine vinaigrette 
$8.00 per person

 

Soups
New England style clam chowder

Minestrone soup
Roasted pepper and tomato

Split pea soup with speck ham

Soup Upgrades
    Lobster bisque         $8.00 per person
     
    Bay scallop chowder  $8.00 per person



Prices do not include 22% service charge or applicable sales tax.  Prices guaranteed 90 days prior to event.

Plated Lunch: Entrée Selection

Hot Plated Selection

Grilled Salmon Cakes    $39.00 per person
Saffron Risotto and basil pesto

Grilled Tuscan Style Chicken    $40.00 per person
Balsamic demi, chase sun-dried tomatoes and grilled artichoke

Braised Beef Short Rib, Osso Bucco Style     $42.00 per person
Parsnip potato purée, gremoulada

Roasted Vegetable Wellington     $38.00 per person
White bean purée, asparagus, tomato and baby carrot

Petite Filet Mignon     $48.00 per person
Roasted trumpet mushrooms, pearl onion, 
rainbow potatoes and cabernet reduction

Chilled Plated Selections

Niçoise Salad    $40.00 per person
Seared ahi, mixed greens, haricot verts, new potatoes, niçoise olives

tomato, egg, red onion with lemon mustard dressing

Chopped Chicken Salad    $36.00 per person
Bibb lettuce, avocado, onions, tomatoes, string beans and pears 

tossed with dijon mustard balsamic dressing

Club Salad    $34.00 per person
 Turkey, smoked bacon, tomato, crumbled bleu cheese,
 red onions, mixed greens with French mustard dressing

Shrimp Salad    $42.00 per person
With mixed greens, hearts of palm, avocado, tomatoes

and hard boiled eggs with green goddess dressing

Tenderloin Salad    $44.00 per person
Cold roasted tenderloin, arugula, goat cheese, grilled red onion

and tomato with chipotle ranch dressing



Prices do not include 22% service charge or applicable sales tax.  Prices guaranteed 90 days prior to event.

Desserts:  Plated Dessert Selection
Black Forest Cake

Flourless Chocolate Cake

Seasonal Fruit Tart

Carrot Cake

New York Style Cheesecake

Dessert Upgrades
$8.00 per person surcharge

Crème Brûlée

Chocolate Crunch

Chocolate Espresso Tart



Prices do not include 22% service charge or applicable sales tax.  Prices guaranteed 90 days prior to event.

Lunch Buffets
Minimum of 25 guests for all lunch buffets

A labor charge of $150.00 will be applied if minimum for buffet is not reached
Price based on 1.5 hours of service

New York Deli Buffet 
$42.00

Manhattan minestrone soup

Mixed green salad with candied pecans and dried cranberries

Potato salad with eggs, pickles and peas with mustard dressing

Waldorf chicken salad: shredded chicken breast, granny smith apples, roasted walnuts, celery root and grapes

Tuna salad with all white meat tuna, hard boiled eggs, tomato and celery

Assorted Deli Meats
Sliced turkey, black forest ham, pastrami, Genoa salami and roast beef

Gourmet cheese selection:
Havarti, gruyère, Swiss, aged white cheddar and smoked gouda

Relish Tray
Boston bibb lettuce, vine ripe tomatoes, sliced red onion kosher pickles, olives and pepperoncini

Sliced artisan sandwich breads and rolls

Pommery mustard, Dijon mustard and mayonnaise

Individual bags of chips and pretzels

Dessert 
Traditional New York Cheesecake 

with strawberry topping

Cannolis

Chocolate Cake

Drinks 
Iced tea, lemonade, fresh brewed regular coffee, decaffeinated coffee and selected hot tea



Prices do not include 22% service charge or applicable sales tax.  Prices guaranteed 90 days prior to event.

Lunch Buffets
Minimum of 25 guests for all lunch buffets

A labor charge of $150.00 will be applied if minimum for buffet is not reached
Price based on 1.5 hours of service

Mexican Buffet
$44.00

Tortilla soup with corn tortilla strips, cilantro, avocado, lime wedges and cotija cheese

Southwest Caesar with queso fresco, diced tomatoes, black beans with chipotle caesar dressing

Seafood ceviche

Soft Taco Bar
Carne asada, spicy chicken and baja garlic shrimp

with warm tortillas and tostada shells accompanied by grated queso fresco, diced tomatoes, sliced jalapenos,

shredded lettuce, onions, guacamole, sour cream, lime wedges, assorted salsa and hot sauces

Cheese and spinach enchiladas with green tomatillo sauce

Southwest beans

Red chili rice

Assorted salsa and hot sauces

Dessert
Sopapillas, chocolate mole tarts, mexican flan and tres leches cake

Drinks
Iced tea, lemonade, fresh brewed regular coffee, decaffeinated coffee and selected hot tea



Prices do not include 22% service charge or applicable sales tax.  Prices guaranteed 90 days prior to event.

Lunch Buffets
Minimum of 25 guests for all lunch buffets

A labor charge of $150.00 will be applied if minimum for buffet is not reached
Price based on 1.5 hours of service

Italian Buffet
$48.00

Tomato florentine soup

Arugula salad with roasted red peppers, grilled eggplant and shaved parmesan

Tomato mozzarella salad with extra virgin olive oil

Fried calamari, spicy arrabiatta sauce and lemon

Antipasto  
Prosciutto, bresaola, capicola, salami, olives and parmesan

Balsamic roasted chicken with white bean ragout

Pesto salmon, tomato and basil avocado relish

Cavatelli with rapini hot and sweet sausage

Ratatouille

Spring pea risotto

Dessert
Tiramisu, biscotti, panna cotta

Drinks
Iced tea, lemonade, fresh brewed regular coffee, decaffeinated coffee and selected hot tea



Prices do not include 22% service charge or applicable sales tax.  Prices guaranteed 90 days prior to event.

Lunch Buffets
Minimum of 25 guests for all lunch buffets

A labor charge of $150.00 will be applied if minimum for buffet is not reached
Price based on 1.5 hours of service

The Verandah Grille 
$44.00

Beef and runner bean chili, chipotle and sour cream

Iceberg wedge salad, bleu cheese crumbles, tomatoes, shaved red onions, diced egg, 
spiced pecans, herb croutons and creamy buttermilk ranch

Creamy coleslaw

Red bliss potato salad

Grilled angus burgers

Bar-B-Que chicken breast

All beef grilled bratwursts

Boston bibb lettuce, vine ripe tomatoes, sliced red onion kosher pickles, olives, pepperoncini,
havarti, gruyèe, Swiss, aged white cheddar and smoked gouda

Sliced artisan sandwich breads and rolls

Kettle chips: Regular, salt, vinegar and bar-b-que

Dessert
Dutch apple pie a la mode with vanilla ice cream

Triple layer chocolate cake

Drinks
Iced tea, lemonade, fresh brewed regular coffee, decaffeinated coffee and selected hot tea



Prices do not include 22% service charge or applicable sales tax.  Prices guaranteed 90 days prior to event.

Box Lunches
All Box Lunches Include:  Choice of one sandwich, one accompaniment, one sweet treat, 

assorted individual bag of chips and an apple
$29.00

Choose From
Smoked Turkey Sandwich

Smoked turkey on focaccia with Swiss cheese and pesto mayo, bacon, lettuce and tomato

Roast Beef
Shaved roast beef on a baguette, with cheddar cheese and dijon mayo, lettuce, tomato and red onion

Ham and Cheese
Shaved ham and gouda cheese with aioli spread, lettuce, tomato and onion

Chicken Salad Croissant
Chicken salad with mayonnaise, celery, lettuce and tomato served on a croissant

Accompaniments - Choice of One
Pasta salad

Potato salad
Cole slaw
Couscous

Sweet Treats - Choice of One
Chocolate Chip Cookie

Oatmeal Cookie
Brownie

Raspberry Bar


